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The attached Blue Crab recipes have been pri 
Department of Natural & Economic Resources; 


nted by the North Carolina 
Raleigh, North Carolina. 
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PICKING BLUE CRABMEAT 


With the left hand, grasp the body of the crab with the large claws to 
the right. Break off the large claws. Pull off the top shell with the right 
hand. Cut or break off the legs. Scrape off the gills and remove the digestive 
and other organs located in the center part of the body. Slice off the top 
of the right side of the inner skeleton, beginning near the front. Remove any 
meat on this slice, then starting with the right back fin pocket, remove the 
meat from the lower part with a U-shaped motion of the knife. Remove the meat 
from the other pockets by inserting the knife underneath and prying upward. 
Cut off the top from the left side of the inner skeleton and remove the meat 


in the same manner as for the right side. 


To remove the meat from the claws, crack the different segments of each 
claw with a sharp blow of a knife and break the shell. Remove the meat by 
clasping it with the thumb and fingers of the left hand while pulling out the 
tendon with the fingers of the right hand. If the meat does not come out readily, 


pry it out of the shell with a knife. 


Digitized by the Internet Archive 
in 2021 with funding from 
University of North Carolina at Chapel Hill 


https://archive.org/details/northcarolinabluOOunse 


BOILED SPICED BLUE CRABS 


24 live, hard-shell, blue crabs 
1 quart vinegar 

1/2 cup salt 

3 tablespoons cayenne pepper 
1/4 cup celery salt 

1/4 cup powdered mustard 

1/4 cup cloves 

2 tablespoons mace 

2 tablespoons ginger 

6 quarts boiling water 


Add seasonings to the boiling water. Cover and simmer for 3 to 5 
minutes. Add crabs, cover, and return to boiling point. Simmer 
for 15 minutes. Drain. Serve hot or cold. Serves 6. 
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BOILED CAROLINA BLUE CRABS 


24 live, hard-shell, blue crabs 
6 quarts boiling water 
PesueupsSalt 


Place crabs in boiling salted water. Cover and return to boiling point. Simmer 
for 15 minutes. Drain. Serve hot or cold. Serves 6. 





BLUE CRAB COCKTAIL 


1 pound blue crab meat 
Lettuce 

Cocktail sauce 

Parsley 

Lemon wedges 


Remove any shell or cartilage from crab meat, being careful not to break the 
meat into small pieces. Arrange lettuce in 6 cocktail glasses. Place crab meat 
on top; cover with cocktail sauce. Garnish with parsley and lemon wedges. Serves 6. 


COCKTAIL SAUCE 


3/4 cup catsup 

1/4 cup lemon juice 

3 tablespoons chopped celery 
1/2 teaspoon salt 

6 drops tabasco 

Dash cayenne pepper 


Combine all ingredients and chill. Serves 6. 
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BLUE CRAB SOUFFLE 


1 pound blue crab meat 

3 tablespoons butter or other fat 
1/4 cup flour 

ily 2 teaspoons salt 

1/2 teaspoon powdered mustard 
cup milk 

egg yolks, beaten 
tablespoons chopped parsley 
teaspoons grated onion 
tablespoon lemon juice 

egg whites, beaten 


COT IOSD CS — 


Remove any shell or cartilage from crab meat. Melt butter; blend in flour and 
seasonings. Add milk gradually and cook until thick and smooth, stirring con- 
Stantly. Stir a little of the hot sauce into egg yolk; add to remaining Sauce, 
Stirring constantly. Add parsley, onion, lemon juice, and crab meat. Fold in 
egg white. Place in a well-greased 1%-quart casserole. Place casserole ina 
pan of hot water. Bake in a moderate oven, 350° F., for 1 hour or until souffle 
is firm in the center. Serve immediately. Serves e 
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CRAB FOO YUNG 


1 pound blue crabmeat, fresh or pasteurized 
6 eggs, beaten 

1 can (1 pound) bean sprouts, drained 

1/2 cup finely chopped green onions 

Dash pepper 

Foo Yung Sauce 

1 tablespoon toasted sesame seeds 


Drain canned crabmeat. Remove any remaining shell or cartilage from 
crabmeat. Combine all ingredients except sauce and sesame seeds. 
Pour 1/3 cup crab mixture onto a hot greased griddle or frying pan. 
Fry about 2 minutes or until browned on the underside. Turn and fry 
about 2 minutes more or until bottom is browned. Drain on absorbent 
paper. Keep warm. Pour Foo Yung Sauce over patties and sprinkle 
with sesame seeds. Serves 6. 


FOO YUNG SAUCE 


2 chicken bouillon cubes 
1/2 teaspoon sugar 

2 cups boiling water 

2 tablespoons cornstarch 
2 tablespoons soy sauce 


Dissolve bouillon cubes and sugar in boiling water. Dissolve cornstarch 
in soy sauce. Add to bouillon mixture and cook until thick and clear, 


Stirring constantly. 
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CREAM OF CRAB SOUP 


1 pound blue crab meat 

1 chicken bouillon cube 
1 cup boiling water 

1/4 cup chopped onion 
1/4 cup butter or other fat, melted 
3 tablespoons flour 

1/4 teaspoon celery salt 
1 teaspoon salt 

Dash pepper 

1 quart milk 

Chopped parsley 


Remove any shell or cartilage from crab meat. Dissolve bouillon cube in water. 
Cook onion in butter until tender. Blend in flour and seasonings. Add milk 
and bouillon gradually; cook until thick, stirring constantly. Add crab meat; 
heat. Garnish with parsley sprinkled over the top. Serves 6. 
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CAROLINA CRAB CAKES 


2 pounds blue crabmeat, fresh or pasteurized 
1/4 cup chopped onion 

1/4 cup melted fat or oi] 

2 eggs, beaten 

1 teaspoon powdered mustard 

1 teaspoon salt 

Dash pepper 

Dash cayenne pepper 

1 cup dry bread crumbs 


Remove any remaining shell or cartilage from the crabmeat. Cook 
onion in fat until tender. Combine all ingredients except crumbs. 
Shape into 12 cakes and roll in crumbs. Fry in hot fat at moderate 
heat until brown on one side. Turn carefully and brown the other 
Side. Cooking time approximately 8 to 10 minutes. Drain on 
absorbent paper. Serves 6. 
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DEVILED CRAB 


1 pound blue crab meat 1 teaspoon Worcestershire sauce 
2 tablespoons chopped onion 1/2 teaspoon sage 
3 tablespoons butter or other fat, Dash cayenne pepper 
melted 
2 tablespoons flour 1 tablespoon lemon juice 
3/4 cup milk 1 egg, beaten 
1/2 teaspoon salt 1 tablespoon chopped parsley 
Dash pepper 1 tablespoon butter or other fat, melted 
1/2 teaspoon powdered mustard 1/4 cup dry bread crumbs 


Remove any shell or cartilage from crab meat. Cook onion in butter until tender. 
Blend in flour. Add milk gradullly and cook until thick, stirring constantly. 
Add seasonings and lemon juice. Stir a little of the hot sauce into egg; add 
to remaining sauce, stirring constantly. Add parsley and crab meat. Place in 
6 well-greased, individual shells or 5-ounce custard cups. Combine butter and 
crumbs; sprinkle over top of each shell. Bake in a moderate oven, 350° F., for 
15 to 20 minutes or until brown. Serves 6. 







aan? OB yTV34 


gouge avtWerstzaoveW noggenet © 
-. gese noogrset S*! 
Saneoy snnieiap deol 38} 16019. 


_sotul somes noaqeotdas | 
| pateed t 
a 





CRISPY CRAB SANDWICHES 


12 soft-shell blue crabs 

2 eggs, beaten 

1/4 cup milk 

2 teaspoons salt 

3/4 cup flour 

3/4 cup dry bread crumbs 

6 sandwich buns (toasted if desired) 
Tartar sauce 


If crabs are not already dressed, cut off the face just back of 

the eyes. Remove the apron and spongy parts (the gills, stomach, 
and intestines) under the points of the body covering. Rinse in 
cold water; drain. Combine egg, milk, and salt. Combine flour and 
crumbs. Dip crabs in egg mixture and roll in flour and crumb 
mixture. Cook as directed below. Place two crabs on bottom half 
of each bun. Cover with tartar sauce and top half of bun. Makes 


6 servings. 


PAN FRIED: Place crabs in a heavy fry pan containing about 1/8 
inch of fat, hot but not smoking. Fry at moderate heat. Brown 
on one side, turn carefully and brown the other side. Cooking 
time approximately 8 to 10 minutes. Drain on absorbent paper. 


DEEP FAT FRIED: Fry in a basket in deep fat, 375° F., for 3 to 4 
minutes or until brown. Drain on absorbent paper. 
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CRAB JAMBALAYA 


1 pound fresh or pasteurized blue crabmeat 
1/2 cup chopped bacon 

1/2 cup chopped onion 

1/2 cup chopped celery 

1/2 cup chopped green pepper 

1 can (1 pound 13 ounces) tomatoes 

1/4 cup uncooked rice 

1 tablespoon Worcestershire sauce 

1/2 teaspoon salt 

Dash pepper 


Remove any remaining shell or cartilage from crabmeat. Fry bacon 
until lightly brown. Add onion, celery, and green pepper; cook 
until tender. Add tomatoes, rice and seasonings. Cover and simmer 
for 20 to 25 minutes or until rice is tender, stirring occasionally. 


Add crabmeat; heat. Serves 6. 
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HOT CRAB SANDWICHES 


pound blue crab meat 
tablespoon chopped sweet pickle 
tablespoon chopped onion 
tablespoon chopped celery 
tablespoons mayonnaise or salad dressing 
*6 teaspoon salt 

Dash pepper 

2 eggs, beaten 

* cup milk 

% teaspoon salt 

12 slices white bread 


FO RS ep 


Remove any shell or cartilage from crab meat. Combine pickle, onion, celery, 
mayonnaise, seasonings, and crab meat. Combine egg, milk, and salt. Dip one 
Side of each slice of bread in egg mixture. Place bread in a heavy frying pan 
which contains about 1/8 inch of fat, hot but not smoking. Fry at moderate heat 
until brown on one side. Drain on absorbent paper. Spread plain side of 6 slices 
of bread with crab mixture; cover with remaining 6 slices of bread. Place on a 
well-greased cooky sheet, 1545 x 12 inches. Heat in a moderate oven, 350° F., 

for 5 to 8 minutes or until heated through. Serves 6. 
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PARTY EGGS STUFFED WITH BLUE CRABMEAT 


1 - 12 ounce can fresh or pasteurized blue crabmeat 
1 tablespoon chili sauce 

1 teaspoon pimiento, chopped 

1 teaspoon green pepper, chopped 

1 teaspoon onion, grated 

1 cup mayonnaise or salad dressing 

1] dozen hard-cooked eggs 

5 tomatoes 

1 head lettuce 

Parsley 


Thaw crabmeat and remove any cartilage; flake. Add seasonings and 
mayonnaise. Chill. Cut eggs in half lengthwise and remove yolks. 
Fill egg whites with crab mixture and serve on tomato Slices on a 

bed of lettuce. Garnish with grated egg yolk and sprigs of parsley. 


Makes 24 stuffed eggs. 
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BLUE CRAB DABS 


1 pound blue crabmeat fresh or pasteurized 
1/3 cup fine soft bread crumbs 

2 tablespoons dry sherry 

1 teaspoon chopped chives 

1 teaspoon dry mustard 

1/4 teaspoon salt 

10 slices bacon, cut in thirds 


Thaw frozen crabmeat. Drain crabmeat. Remove any remaining shell 

or cartilage. Chop the crabmeat. Combine all ingredients except 
bacon. Mix thoroughly. Chill for 30 minutes. Portion crab mixture 
with a tablespoon. Shape into small rolls. Wrap bacon around crab 
rolls and secure with a toothpick. Place crab rolls on a broiler 

pan. Broil about 4 inches from source of heat for 8 to 10 minutes 

or until bacon is crisp. Turn carefully. Broil 4 to 5 minutes longer 
or until bacon is crisp. Makes approximately 30 hors d'oeuvres. 


26 GAR 3. 
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North Carolina produced 3.8 million pounds of blue crabmeat commercial ly 
last year. 


North Carolina ranks third in blue crab production. 
Hard shell crabs are in great supply during June, July, and August. 


Blue crab is an excellent source of high-quality protein, vitamins - 
and minerals. 


Blue crabmeat is low in calories. 


Crabmeat can be served in appetizers, cocktails, soups, salads, and 
main dishes. 


Blue crab may be purchased year round fresh or pasteurized as backfin, 
special, clawmeat, and crab cocktail claws. 


Live--6 to 12 pounds, (18 to 36 crabs) 


Amounts needed to serve six: 
Cooked Meat--1 to 2 pounds 
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Produced by the Food Industries Development Section, Division of Economic 
Development, Department of Natural and Economic Resources, Post Office Box 
27687, Raleigh, North Carolina 27611 
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